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Scurta prezentare, in
limba romana

Inventia se refera la industria alimentara si anume la produsele de patiserie cu
continut de srot din miez de nuci (Juglans Regie L.) pentru producerea produselor de
patiserie cu proprietati senzoriale unice si proprietati functionale specific. Esenta
inventiei consta Tn aceea ca in compozitia umpluturilor produselor de patiserie
invartite, rulade, biscuiti in calitate de component nutritiv de baza se utilizeaza srotul
din miez nuci (Juglans Regie L). Umplutura conform inventiei, contin in diferite
rapoarte cantitative si calitative urmatoarele componente: srot de nuci (Juglans Regie
L.), zahar tos, vanilie naturald. Rezultatul inventiei consta in Tnlocuirea totala a miezului
de nuci, care este o materie prima costisitoare, dar si modificarea proprietatilor
functionale datorita continutului de srot din miez de nuci (Juglans Regie L.).

Scurta prezentare, in
limba engleza

The invention relates to the food industry, namely to confectionery products
containing walnut kernel (Juglans

Regie L.) for the production of confectionery products with unique sensory properties
and specific functional properties. The essence of the invention consists in the fact that
in the composition of the fillings of rolled pastries, rolls, biscuits as a basic nutritional
component is used walnut kernel (Juglans Regie L). The filling according to the
invention contains in different quantitative and qualitative ratios the following
components: walnut kernel (Juglans Regie L.), caster sugar, natural vanilla. The result
of the invention consists in the total replacement of the walnut kernel, which is an
expensive raw material, but also the modification of the functional properties due to
the grinding content of the walnut kernel (Juglans Regie L.).

Domeniul / domeniile
de aplicabilitate

Industria alimentara
Laborator.
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